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10-LB. SACK—PLAIN See ars VALUES 


Sco EE 


“Even beginners can have perfect pie crust every 
time with my STIR-N-ROLL recipe and Gold Medal 
Flour!” 


BRAND NEW BETTY CROCKER RECIPE 
DELICATE CAKE-LIKE TOP OVER CREAMY LEMON FILLING 


Preheat oven to 425° (hot). 


Male: duc sera a eee STIR-N-ROLL Pastry for 9-in. One-Crust pie (recipe 
below) 

Beat glightly ts a) <5 < i 2 egg yolks 

Beatin (i sjos, ah g ce eee 1 cup milk 


Stir in a mixture of . . , . )1 cup sugar 
Yq cup sifted GOLD MEDAL Flour 


Bland it: 1..cae, eee V3 cup lemon juice 

1 tsp. grated lemon rind 
Foldititiy Yj. % aete ak 2 egg whites, beaten stiff but not dry 
Pour into pastry-lined pie pati. 


Bake ahout 25 minutes in hot oven (425°). Cool before serving. 


STIR-N-ROLL PASTRY FOR 9-IN. ONE-CRUST PIE 


Mix together. . 2... 1s cups sifted GOLD MEDAL Flour 
1 tsp. salt 
Pour into one measuring cup 
(but don’t stir together) . Vs cup cooking (salad) oil such as Wesson 
and... ..... . . 3 tbsp. cold whole milk 
Then pour all at once into flour. 


Stir until mixed. Press with hands into smooth ball. Flatten slightly. Place be- 
tween 2 sheets of waxed paper (12-in. square). Roll out gently until circle reaches 
edges of paper. (Waxed paper will not slip while rolling pastry if table top under 
paper is slightly damp. ) Peel off top paper. If dough tears, mend without moisten- 
ing by pressing edges together . . . or by pressing a scrap of pastry lightly over 
tear. Lift paper and pastry by top corners; they will cling together. Place (paper 
side up) in 9-in. pie pan. Carefully peel off paper. Gently ease and fit pastry into 
pan. Build up fluted edge. 


